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Abstract (Basic): JP 58155075 A 

Prepn. of wine using must as starting material involves adding 
0.1-2 w/w% pref. 0.2-0.5 w/w% (as solid) of yeast extract and/or 0.1-4 
w/w% pref. 0.5-1 w/w% (as solid) of a suspension contg. the yeast which 
is broken up by pretreatment. 

Must is cone, grape juice and has alcohol content above 1%. When it 
is diluted and fermented with yeast, the process is difficult and the 
obtd. wine has an undesirable must flavour. The yeast extract and/or 
the yeast body pretreated as above provides an excellent fermentation 
promoter for must. 

Yeast extract is pref. added to diluted must initially with yeast. 
Yeast is broken by (a) treatment in a homogeniser, etc., (b) sound 
treatment, (c) kneading, (d) freeze-defrosting, (e) subjecting to 
shock, (f) autolysation with sugar or (g) heating to above 40 deg. C. 
The treated yeast is likely contaminated and it should be added to 
diluted must as soon as possible. It is desirable to stir 'moromi' 
slowly either continuously or intermittently for promoting fermentation 
and improving the taste and flavour of the obtd. wine. By stirring, 
yeast can be uniformly distributed and carbon dioxide gas and volatile 
by-products can be easily removed. Too rapid stirring causes a redn. in 
the quality of obtd. must wine. 
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